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Abstract
TE 153535
In this work, the production of salted egg yolk by separating the yolk from the albumen before
brining was studied. The aims were to determine the optimal brining conditions to shorten the
Frocess of salted yo'k production while retaining its favorable textural characteristics and propose a
model mechanism of yolk brining process. The cata of commercially-available egg yolks obtained
from iocal markets were collected. Three mzin properties used in determining the quality of salted
egg yolk were including salt concentration, hardness and moisture content. The effects of salt
concentration, temperature and applied pressure of brining process on the changes of these key
properties were investigated. The results showed that salt concentration (15%, 25% and 35% w/v)
and brining temperatures (5, 20, 35, 50 and 65 degree Celsius) affected both dehydration rate and
quality of product texture. Higher salt concentration enhanced the rate of moisture removal and
improved hardness of brined yolks; however, it incieased the final concentration of salt in tie end
product. Using 15% w/v brining solution, higher temperature seemed to atfect more on the final salt
concentration rather than the rate of salt diftusion. The brining temperature had a subtle effect on
the moisture profiles of brined yolks. Higher temperature generally provided higher initial rate of
moisture removal. However, re-absorption of moisture was clearly observed, especially at 65 degree
Celsius. The model proposed was able to describe the changing of yolk brining process well. For the
experiments using applied pressurized (500 kpa) and vacuum (70 kpa) conditions, the changes of
salt content, moisture content and hardness of salted egg yolk were not significantly different from
the products using atmospheric condition. Both pressurized and vacuum conditions did not provide
any major improveinent as far as desirable characteristics of salted yolks were concerned. The

proposed condition for brining egg yolk was: 35%w/v salt solution, 65 degree Celsius and 24-hour

incubation time.



